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our finest summer armle
f" I should like to sit beneath Auntu. s.:food administration

! t
CABBAGE-'AN- PATRIOTISM. England doing to provide herself with

Marjre trees, and while I should not
care to go to the midge ty pastures
to pick huckleberries, I will confess
I should enjoy sitting in the shade and
eating the berries someone else had
picked.

About the only person not booked
for an --extra good time will be Aunt
Mary, who is willing to do so much
to promote the pleasure of others. Let

food?

"iTY little girl is subject to sudden
--YA attacks of stomach and bowel

trouble and Dr. Caldwell's Syrup Pepsin al-

ways relieves her quickly sq she is soon .
play-

ing about as usual. I have used Syrup Pepsin
for three years and would not be without it
now at any price."

To eat cabbage Is not plebeian, it is The answer is, England is providing
herself, with a decidedly increasingpatriotic. Cabbage is grown in all parts

of the United States, and if it is maiew amount of food. She is turning her
moors and parks into vegetable garan important .jiart . of the vegetable

diet it replaces shipped-i- n foods dens and fields of gram. us nope that her hospitality will be
All England thinks now that "which require transportation space. appreciaxea. .

If I could orrty go I might be ablebetter for the country if her famousThe United States Food Administra
to meet Etta Barber and Keaiah Doo--tion advises the use of homa-grow- n

veeetables not only as a matter of little and Aunty No. 1. and some of the
other writers for The Corner.saving shipping space, bnt as a

private and public gardens pro luce
less beauty and more food. An early
morning glimpse of Kensington Gar-- :
deng and Hyde Park reveals whole
families at work, each in Jiis allotted
space, tilling and planting the soil

From a Tetter ta Dr. CaMweB written by
I Ma J a. F. Smith, (SO Virginia Ave 1Here's hopine the skies will be braesavins of food which cannot Be sent

abroad. The following recipes may "add and fleecy and the air cool and breezy. Pittsburg, Fa.
JOB, S BROTHER.to the list of usual waysor preparing

cabbage: ' '
victory Cabbage.

Slice cabbage and soak in cold wa DnCaldwelFsECONOMICAL ICE CREAM.

Dear Social Corner Sisters: Try
these seasonable hot weather recipes:

INDUSTRY MAKES ALL THINGS EASY ter. Put one quart-o- f cabbage in a
stewpan with two tablespoons of but-
ter or butter substitute, one half tea Economical Ice Cream One quart

milk, two level tablespoons flour, one

wnere once were thick velvety lawns.
One big factor, in the increase of

food production is the "back to the
land movement" and the interest in
agriculture, stimulated by the help of
women. They are working shoulder .to
shoulder in - the fields, organising
townswomen and the old and young
who are capable of doing agricultural
work.

But England's achievement in rais-
ing in the midst of all her perplexi-
ties a larger proportion of her food
than1 ever before in history, would

spoon of salt, one tablespoon of fine-
ly chopped onion, few gratings of nut-
meg, and a few grains of cayenne.

cup sugar, one saltspoon salt, two
eggs, two teaspoons vanilla. Make a.

Cover and cook until cabbage is ten

, E'ERV WOMAN'S OPPORTUNITY

The Bulletin want good Home letters; good business letters; good help-

ful letters bf any kind the mind may suggest. They should be in hand by

Wednesday of each week. Write on but one side of the paper.

Address" SOCIAL CORNER EDITOR, Bulletin Office, Norwich, Conn.

boiled costard, following the usual di
der. Add two tablespoons of vinegar
and cook five minutes.

rections. Bring milk to a boil, beat
egg, add flour and half the sugar, stir

yrup repsin
The Perfect Laxative

Sold by Druggists Everywhere

50 cts. S) $1.00

into trie MUmr milk ami put over theCold Slaw. ''.- - fire. Cook until it thickens;' add resthave been impossible without a largerSelect a small, heavy cabbage, take of milk and sugar, set aside to cool;Award made use 01 American-mad- e power maoff outside leaves, and cut in quartersFIVE PRIZES EVERY MONTH OF ONE DOLLAR EACH,

the last Saturday of each month. add vanilla and freese. If desired.
Slice very ihinly with a sharp. knife- - fresh fruits, thoroughly mashed and

sweetened, may be added Instead of.Soak in cold water until crisp, train,
chines than the English farmer would
have tolerated three years ago. Three
thousand fivehundred tractors have
been placed at the disposal of the

dry between towels, and mix with vanilla.
SOCIAL-CORNE- R PRIZE WINNERS FOR JULY cream salad dressing. Flowering lee. Cream Procure new

flower pots, about two and one-ba- lf
fanners,: and almost an equal number inst fromGetting ' Acquainted With the Lentil. Constipation is a condition to be guarded a:

infancy to old aee. Dr. Caldwell's Syrupinches in diameter: wash thormiehlv:of cultivators ana other auxiliary mac-
hine-; for use. with tractors. ThousOne Dollar Each psia is asThe American housewife knows too

little about lentils. They will bear a
closer acquaintance. Anyone who has

fill with ice cream; cover with grated
chocolate, to represent soil, and stickands of plows and other horse-draw- n

implements are being supplied by the
ministry of food to stimulate and help a flower in each.ever lived in Germany has already- -

Bombe Glace Line a chilled bombe

safe and pleasant for children as it is effective on eea
the strongest constitution. A trial bottle can be obtain-
ed free of charge by writing to Dr. W. B. Caldwell,
458 Washington St, Monticeflo, I1L

been introduced to them for the Ger-
man Hausfrau appreciates the value of
lentils as a simple, cheap and nour
ishing vegetable.

To Jack Spratt's Wife for letter entitled, "Cottage Cheese Lunch."

To Twiee-Twent- y for letter entitled "How to Make Lickety-Spl- it Lace."

To "Practical Polly for' letter entitled. "Doing Her Bit."

To Theoda for report of United Clubs Picnic at Coventry Lake.

To CaMa Lily for report of July m eeting of Club, No. 2. ,

mold with frozen strawberries or grape
sherbet and fill the center with vanilla
ice cream. Cover the top with more
sherbet, press down the Hd over a
sheet of paper, making it fit closely
so that no salt can get in. Let stand

They are in fact one of the oldest

farmers and other food producers.
German prisoners are being used to

help to till the : fields, ' for the labor
shortage is a serious difficulty this
year when the aim of all England is
to get a vastly increased area under
cultivation. Last year's increase over
1918 in potato area alone was 97.637
seres, representing in yield 1.400,000
tons of potatoes.

England has made a scientific selec

of food plants. Asia and the Mediter-
ranean countries have grown them

m ice and salt an hour or more.from theearliest times. But because
they furnish less brush than other urange ice two .cups sugar, one
legumes, a beans and peas. Europe quart water, juice of five or six orROLL OF HONOR

ree:'-e- s given here. .

Fish and Pepper Salad: Cut length-
wise green sweet peppers, remove the
seeds and set away to chill. Discard
all skin r.id bones from any cold boil-
ed fish and pick apart into suitable
sized pieces for salad. Season it with

having done its duty most nobly tmdev,
many most trying and dangerous, cir-
cumstances. It has worthily maintain-
ed the honor of the State of Connecti
cut, her loyalty to the Union ot our
fathers, her deep and stern attachment
to the principles of popular government
and of civil liberty."

ly salted water, then drain, and to
each pint add two cups liyl.t brown has never cultivated enough .for en

tire supply.
anges, juice two lemons, grated rind
two .oranges. Boil the sugar and water
for 10 minutes; add the juice and riod

sugar and the juice and half the tion in terms of food value of the
things she ought to raise and she isSons of Social Corner Writer With the growth of our foreign popgrated rind of one lemon. Cook slow ana let stand until time to freeze salt and pepper and sprinkle the fishly till clear, about one and one-ha- lf

hours. This is an agreeable novelty
patting forth supreme effort to pro-
vide herself with sufficient focd of the
kind she cannot import.

Such were the words of commendawith enough mayonnaise to cover it
with a decided foreign flavor tion that were addressed to Connecti-

cut's War Governor, William A. BuckDetroit Turns Social Service to Pa
well. Fill the peppers with this mix-
ture, letting it fall in lightly, and
garnish the top of each with a slice
of hard cooked egg.

ingham, of NorwicB.
Southern Corn Bread: A corn bread

tecipe from a colored cook It is de-

licious. One cup corn flour, one cup
triotism.

To live up to the war food pro Col. Hiram B. Crosby, while major,
Fish Loaf: One cup flaked fish, one- -barley or rye flour, one lanjj tup milk

one egg, one tablespoon m'iited bi:t- - was specially mentioned for his serv

Strain and freeze.
Currant Ice Two cups sugar, one

pint water, three cups currant juice,
white two eggs, two tablespoons pow-
dered sugar. Boil the sugar and water
for 15 minutes; when cool, add the
currant juice; strain and freeze. When
nearly frozen add the whites of egge
beaten to a stiff froth with the pow-
dered sugar.

Ginger Frappe One-ha- lf cup molas-
ses, one quart water, one tablespoon
lemon juice, one quart water, one-ha- lf

teaspoon powdered ginger. Dissolve
the molasses in the water, add the

gramme is difficult for poor peojle
Their diet has been more restricted
and they are not, familiar with much
variety of foods. They are not troubled

.er, 'three teaspoons baking powaer, half cup bread crumbs, one beaten egg,
one cup milk one-ha- lf teaspoon lemon
juice, one-ha- lf teaspoon onion juice.little sueT,r ana salt to taste. Bake

ice in "the battle of iYederiCKSDurg,
where, by his discretion and courage
he facilitated the retreat of a portion
of the army. He proved himself a
good officer, as capable, says Dana in

ulation lentils have begun to find a
place in American menus. Our supply
has been imported largely from Ger-
many, and with that supply cut off the
price has nearly doubled. Except in
the extreme southwestern srates ffo
effort has been made to grow them in
this country.

Even at their present doubled cost
they are cheaper than- meat and otfier
protein foods: They supply a greater
amount of protein and energy .at a
given cost than almost any other food.
They contain about 25 per cent, pro-
tein, more than 50 per cent, starch and
a little over 2 per cent. fat. There are
nearly 2500 calories in a quart of len-
tils.

Sinrte we know them only in their
canned state the first step in using
them in any form is to soak them over
night and then cook them until tender.

;p moderate oven.

Walter F. Moran, of Norwich.
Richard C. Moran, of Norwich.
Eugene' Campbell "' of Willimantic,

Conn.
Allen Williams Hovey Sterry, of

Union, Conn.
Earl L. Sparks, of Norwich.
Arthur", T. JChowles, of Wethersfield,

Conn.
Floyd Mitchell, of Central Village,

Conn w - - o.

Willard A. Madley of Lebanon.
William Howard Gordon, Subma-

rine service, U. S. N.
Myron J. Ringland, of. Norwich.
Royal McCall, of Leonard Bridge.
Walter Robinson, of New Haven.,

one-ha- lf teaspoon salt pepper.so much with inconvenience of preOaten Leaf: Grouna 01 meal, two paring meat and wheat substitutes ascups; baking powder, four t' aspoons: by the seeming impossibility of it.&alt, one teaspoon; milk, or-- cup; egg his Norwich Memorial, as from the
outbreak of the war he had been paDetroit had an efficient machine tc

f.ne: one-ra- lf cup raisins may be idd- - undertake the interpretation of the

Mix all together; put in a greased
baking dish or any greased tins or
custard moulds and bake in a mod-
erate oven for about 20 minutes.

Fish au Gratin: Two tablespoons of
butter or butter substitute, two ta-
blespoons corn flour, one cup milk,

ed if desired. Mix and sir--
, dry triotic, resigning because of illness, in

September, 1864.Jood Administration requests. Thegredients. Beat egg and ad I to milk. lemon juice and ginger and freeze to a
soft mush.

Visiting Housekeeper Association has
been able to offer very practical helpAdd the .lquid ingredients gradually

Connecticut was the first Stats to
Chocolate Frappe Prepare chocolateto the dry ingredients. Kcur into

greased bread pans. Allow io rise 20
er teaspoon salt and a lew fill her quota under the call of Presi--toward tooa conservation.

This association employs eight wo as for drinking, then chill, freeze soft grains of pepper.
Make a white sauce ont of above lnminutes, bake in a moderate cen and serve with whipped cream.

Best wishes to alL
EASTER LILT.

about 35 minutes. Makes one loaf.
REBECCA gradients. Put alternate layers of flak

dent Lincoln for three years men.
Within forty-fiv- e days, eight thousand
and thirty-si- x men had volunteered,
and were organized into eight full reg-men- ts

and one light battery.

men as visiting housekeepers. During
the year 1916-191- 7 they worked with
808 cases'. Conferences and demonstra-
tions are a part of their work. Theii

The following lentil loaf is a good meat
substitute dish:SOCIAL CORNER POEMS. ed, freshly boiled or left over fish and

white sauce In a greased baking dish.One-ha- lf cup dried lentils, one-thi- rd

THINGS WORTH KNOWING. Cover the top. with buttered crumbsto one-ha- lf cup wheatless bread TOMATO JELLY CORN PUDDING
Victory,

could have prayed for peace before I
and brown in oven.crumbs, two tablespoons melted but

ter or other fat, one egg, one onion. Tomato Jelly One-four- th box gela
one pimento, chopped, one teaspoon of tine, one-ha- lf cup cold water, juice

General Daniel Tyler, of Norwich,
rendered great assistance in equipping
these regiments and preparing them
for the field. The State was indebted
to him. for invaluable services which
only so accomplished a soldier as he
was could have rendered.

salt, mace, dash of cayenne. one pint tomatoes, one-ha- lf teaspoon
Press through a sieve to remove the THE REGIMENT GEN. DEVENS

PRAISED.skins Cook onion in melted butter.
Add to lentil puree together with pi

PXipils are often the poorest, who have
been referred to them by charitable In-

stitutions for instruction. But now
more women are coming directly, ask-
ing the visiting housekeepers to teact
them.

Every phase of iTomest c economy,
from budgets to babies, ilioy havs
studied. But food is always of great
importance When war b'oueht its
call to all housekeepers, the."; teachers
were fami.iar with many of Detroit's
poor and had wen their conpdence.
They cooperated with the foad ad-
ministration and conducted canning
demonstrations and thrift Itssons in
school buildings, club hou?es and so

mento, bread crumbs, and seasonings
Mix in well-beat- egg. Bake in bread
nnn. in a loaf, about 30 minutes in a

Dear Sisters of the Social Corner:
These are things .which may help some
Sister in her work:

Lime Water in Barley Bread In a
recent edition of the Baker's Helper,
a Chicago publication, en article said
that many years ago a Scotch baker
in Scotland became a very wealthy
man by. advertising his lime water
bread as being a most excellent food
for the growing children. Sugar was
scarce then, as it is now, and the
grains made dark looking bread.' and
the acid taste of the barley was not
.tgreable to many. The addition of
lime water made a sweeter, more pal-
atable bread, and a bread of a lighter

He had been, on March, 1862,
brigadier-genera- l, and

assigned to the command of a brigade,(Written Specially for The Bulletin.)moderate oven, basting occasionally
with oil or butter. Serve with tomato Reference was made last week to the

onion juice, one teaspoon sugar, one
bay, one-ha- lf teaspoon chopped pars-'e- j.

salt and pepper, lettuce, mayon-
naise dressing.

Soak the gelatine in the water for
one hour. Bring to a boil the llctuor,
drained from a pint can of tomatoes,
and add to it the season! g and herbs.
Let this simmer for 20 minutes; add
the gelatine; stir until dissolver and
strain through a cloth into molds, pref-
erably individual ones. Serve on let-
tuce leaves with mayonnaise dressing
or use as a garnish for other salads.

Corn Pudding Six ears corn, one

heard ' .

Of little children lifted nigh in jest,
A sworri point through the white

still pulsing breast
And wour.ied foully held--th- en anger

stirred
And ali my sou! rose up, since this

cou'u be.
I'd only pray, to "God for Victory.

I could biive waited for my sons to
turri

Safe home: but foul and
shell

And liquid fire, and fiendishness of
hell.

Set all rr.y blood Vflame and now I
bum

With holy sest, whate'er the cos; to
me, . .

If soon or late God sends us

inspiring words of Mayor James Lloyd
Green when presenting the State and
regimental flags to the, Twenty-fir- st

sauce.
To serve four persons.
Fuel value about 700 calories.

Tomato Sauce. Kegiment, Connecticut olunteers.cial centers. Their training nnci which went forth from Norwich toknowledgo of that particular fieTd has
made them of practical value in the

fight so bravely in the Civil War.
Equally inspiring were the words ofcolor, for the chemical reaction ofHhe

afterwards of a division, in the army
of the Mississippi. While kept .from
that active service and promotion for
which his military knowledge and ex-
perience fitted him, he was the true
friend of his State and towh, and to
his personal supervision and in-

struction was owing the high military
character which distinguished Con-

necticut's soldiers.
General Joseph Hawley expressed

the feelings of not a few Connecticut
officers then he said. "General Tyler
is the father of us all!"

THE DICTAGRAPH. -

Colonel Dutton. in accepting the finelime water on the barley mixture pro
duced this result. gift of the patriotic women of Norwich

and Stonington.I add two teaspoons of lime water
cup hot milk, one-four- teaspoon salt,
one-ha- lf teaspoon sugar, one-ha- lf ta-
blespoon butter, one-ha- lf tablespoon
flour, one egg. .

nov.' to a mixture of dough where I The Twenty-fir- st had a good recorduse a whole yeast cake. for bravery and soldierly bearing, tak- -Prepare the corn as for cooking offTo Kil.- Poison Ivy Make a strong r part m the battles of Frederickscoo. Melt butter, mix well with flour,I could have weighed new days by
oid :dea's burg, Suffolk. Drury's Bluff, Cold Haradd rmilt gradually, then seasoningsolutioD (brine) of salt, saltpeter and

water. Spray the poison ivy with this

Two tablespoons fat, one tSblespoon
rice flour, one-ha- lf teaspoon salt, one
cup stewed and strained tomato.

Melt fat, add flour and salt. Stir un-
til smooth. Add tomato juice, stir con-
stantly until it boils.

Thip sauce aiis 250 calorie?.
Those to whom lentils mean only

soup should cultivate them in the form
of croquettes, baked lentils, curried
lentils, stewed lentils, or even as a
salad.

Try the following war-tim- e salad of
cannec lentils. It is as nourishing as
it is attractive:

Place the lent:'ls in the center of a
large flat dish, surround with head-lettu-

on which the quartered toma

bor, before Petersburg and. Fort Har- -thatHad 1 not Knowr of death
hurtling went solution on a bright sunshiny day and com. and lastly all the beaten egg.

Pour into .a buttered baking dish and ri.son. COUNTRIES AT WAR.and follow next day if sunny by--

bake in a moderate over for one-ha- lfspraying with kerosene only. Of the conduct of the regiment at Those Which have Made Declarationhour.
Pets, and Pests A 10 cent piece of F.est wishes to all and success to the severe battle of Drury's Eluff a

New York officer, who witnessed the
conflict, wrote:

camphor dissolved ;n a quart of kero Against Germany Others Which'
Have Severed Relations.

food conservation campaign.
Summer Breakfasts.

What sort of a breakfast do yoi:
need in the summer time to yov
?ood natured to the office- - or ou: to
the field ready for work' Here are
suggestions from the United States
Food Administration:

For Growing Boys and Girls
Boiled Rice with Sliced Peiches and

Cream.
Corn Bread.

Jellv.
Milk.

For the Office Worker.
Fresh Apricots

Scrambled Eggs
War Bread Toast.

Coffee.
For Those on the Fa-n- s.

Apple Sauce
Barley Muffins.

Soft Cooked Eggs
Hashed Brown Potatoes.

Milk.

The Corner.
J. M. B.sene and apply with a small-brus- to

Beneath the waves to smi'.e the in- -
nocent;

3u-- . knowiaS- - all;' my started spirit
reel-- -

.Then spring, to- ask,- --'What will Ye.
Lore of mn

That to our arms may sure
Victory?"

L. M. Thornton in Leslie's Weekly.

have de- -The following countries
an piaces wnere beaougs are, once a
week at first, then more often as she
thirks it needs it. she will find they SWEET-PICKL- E TOMATOES. clared war on Germany:

Russia .. 1 August,
toes and sliced beets are placed, and
just before serving pour French dress-
ing over all. Onions, cucumbers, hard-boile- d

egg and other vegetables may
also be used if desired.

France ........... 3Dear Social Corner Sisters: I read all
the Social Corner letters and enjoy
them. I commend to you this good

19141
1914 :.

1914' '1914
1914 I

Belgium STo My Mother.
Acgnst,
August,
August,
August,

Gt. Britain 4

Servia . 6recipe:

will disappear.
To Render Strong Flavored Fats

To mutton, duck or goose fa,t add equal
amount of beef suet or vegetable fat
and render same as suet. This may be
used for shortening or pan broiling, for
meat or fish dishes and not have the
characteristic taste of stronger fats.
When rendering strong mutton, duck
or goose fat. if a small onion is added,

Sweet-Pickl- e Tomatoes Three
pounds of brown sugar, seven sliced

England's Shoulder to the Wheel.
We are daily being told that we must

send wheat, meat, fats and sugar to Montenegro S

Most of rov days are sunnv Says
But some are of gr;iy rain only,

Most of my ways are happy ways
But some of my ways nr.; !one:y.

And it's then, in the gloomy weather

I think yf the .friends I care for.

Japan ,....23England and our other allies and trie
tomatoes; cook in a little water until
tender; skim out and drain in a col-
ander; put sugar in a dish and enough San Marino ... 24question Is often asked, "What is

"Never shall I forget its splendid be-
havior on that terrible sixteenth of
May, 1864, when the field at Drury's
Bluff was covered with from eight to
ten thousand men, from both sides,
killed and wounded. The Twenty-firs- t,

firm and fearless, stood the horrible
charge, repulsing it on their front.
Many times, in the heat of that con-
flict. I looked toward the regiment,
fearful that I should eee it over-
whelmed. It did its noble State im-
mortal honor on that day, as it has in
every battle in which engaged."

The regiment remained in front of
Petersburg until the third of Septem-
ber, performing picket duty and en-
gaged in skirmishes with the enemy.

It was then ordered within the line
of defenses at Bermuda Hundred, and
remained in that position until Sep-
tember 2Sth, when it was ordered to
join the general advance of the Union

Portugal 9
of vinegar to cover tomatoes: put in Italy
stove and cook until thiek like syrupthe strong flavor of fat is. reduced. Re-

move the onion before straining. It
may be used in cooking.

MART JANE.
and there for ten days people met to While cooking add a bag of all kinds

TS14
1914
1915
1918
191S1
1911
1917.
19-1-

1917
1917 f
1917 ,:

1917
1917'
1917

Rumania ..........28'

U. S. A ,. 6

Panama ....10
Cuba 7

August,
August,
May,
March,
August,
August.
April,
April,
AprD,
June,
July,.
August,
August,
October,

of spices; let stand for a few minutes
may labor in vain. We have to be re-

minded sometimes by untimely frosts
or drouth that we are dependent on
an Overruling Power, and that we are

worship God. It is wonderful how
His spirit is manifested to His own. until the tomatoes are heated through

This year the sermons were mostlv and then can up hot. Greece .......29A DAY AT ROCKY POINT. not sufficient m ourselves to accom WHITE CLOVER.
plish wonders. We arfe to work as if

preached by Revs. Henderson and
Clark and were very interesting and
helpful to all.

Siam 22

Liberia 4
China 14
Brazil .26

WAR-TIM- E DISHES.The 'Sisters who hsld meetings
it all depends on ue and pray to God
knowing that all depends upon His
blessing our efforts, enabling us to
accomplish much through faith in His

could talk as well and better than the Ecuador .......... 8The cooking of fish Is important in December, 1917
April, 1918
July, 1318

order to make it appetizing. Fresh fish Guatemala . . .23
Haiti 13help when we do all we can to help

Tbo I like "air "tht- rest, when ;t comes
to a "best" ....

It's you I've a yearning piayer for!

Most of the way is a sunny way,
But sometimes adown tht! distance

Only a future blank I see.
With no reason at all for existence;

S'ot a ray of sun till the tnti: is done
Not a thought that is' srcod and

tender. '

And it's then 'fis true that "I think 0''you,
And the whole world glows )n splen-

dor. ......
Most of my hours are bluebi. d hours

And mcst of my thoiishta are
cheery; v

Put there are rad times, when the
gladdest rhyme, , ,.

Can't e the trail less Jrearr; v
But the tnontht of y.3ur sm'le, in a

may be baked, broiled, boiled, or friedourselves after asking His help and
army. It took up its march across the
James River, and with its division
shared in the assault at Fort Harrison.
In this action the regiment fought with

but It often needs lemon, parsley, to
mato, or capers, or a highly seasoned The following countries have broken .

off diplomatic relations with Germany:conspicuous valor.

Dear Social Corner Sisters: I seem
to hear some of you say: "That woman
can't do anything' at tome and be on
the road so much," for I have been on
another pleasure excursion. This time
with my huBband. Don't the Sistera
all try to accept when hubby invites
them to go down the river?

It was hot when we left, even so
early in the morning, but we thought
of the! delicious ocean breezes and
kept up our courage. We had a little
business to attend to in the city, so
it was 10.30 a. m. when we. got a car
for Rocky Point boats do not run this
season and there was a fair wind, but
when we got there the sun was at-
tending srrirtlv tn hi P?,.r th.

sauce like the following to make it
more palatable.

guidance.
Hoping to meet many of the friends

soon I am as ever a well wisher of the
Social Corner.

Aunty No. 1: Wednesday morning
being so rainy I did not go as I had
Planned on a pleasure trip.

AUNT MART.

brothers. I wish you could have heard
the singing. There was good service
at the boarding house and restaurant
and all were crowded on Sunday.

I am now at the Willimantic Camp
Ground and shall be there until the
meeting Aug. 17-2- 6 closes.

Should have liked to have been at
the lake, but was away at the time.
Will attend meeting some time.

I enjoy coming to the Corner.
Good night.

SAiiY SYCAMORE.
Willimantic.

Horse Radish Sauce: Cream two ta With the First Connecticut Battery
and the Eighth Regiment Infantry itblespoons butter, add two tablespoons held, a position in the advance into

1J17 ,

1917
1317

1917
'

1917
1918 :

Bolivia April 13,
Nicaragua . . ; .''. Mav 18,
Costa Rica Sept 21,
Santo Domingo
Peru Oct. 6,
Uruguay Oct 7,
Honduras ...'.... luly 22,

fresh grated horse-radis- h, one table-
spoon very thick cream, one-ba- lf tea-
spoon lemon juice. Keep very cold.

Richmond, on its exacuation by Gen
Lee. Wfeen mustered out. 1865.
the Twenty-fir- st brought home-th-e folC. E. S.'s SCOTLAND PICNIC. Mexican Sauce: Two cups tomato, lowing high testimonial from General
Charles Devens, in whose division itnuie wniie one tablespoon grated onion, three ta

Slakes me Snow I cannot "distress ' fakers" acted But the blespoons corn flour, two teaspoons of had served:DRY BOTANICAL SPECIMENS. salt, one-quar- ter cup cold water, oneT ; dinner was good Ja.sd- we did not careejid Im happy again. Ah, 'tis then, j to fly, ride wooden' horses, or trv any chopped green or red pepper. Bring
American 8hip Production.

American- ship production- - in June J

reached 280,400 tons a world's re- - !

ord. That's one way of riveting Ger-
many's attention. New York Herald. !

'tis thfcn. tomatoes and onion to boiling pointoiner et me numerous .
"Tt is fully enzitiad to the honor of

having served most faithfully, and as
long as its sen-ice- s were needed; and

"God blessThat I say in my heart. mix corn flour and salt with cold wa-
ter and add to tomatoes, stirring con

amusements, so we took an early car
back to the city; and- - hasteaed to sur-
prise "daughter"? and Arid a cool spot
for a few hours"' visit.

you. ,, . .

Gertrude Xamoert.
Somewhere in France, April 191S

stantly; add pepper and pour over
fish.

Dear Social Corner Sisters: As we
have been asked when I was going to
have my picnic, I wish to announce
that on August 14 there wiM be a So-

cial - Corner picnic at my house in
Scotland, one-ha- lf mile east of Scot-
land - village, on the road lea ling to
Canterbury. All Social Comer Sisters
are Invited, aha also their 'hubbies"
Bring them along and have a good
time.

The Sisters are asked to bring cake,
or sandwiches, or anything they
choose, as this is not to be a basket
lunch; also bring plate, cup, fork and
spoon, as usnal.

Nixie: Many thanks for the pack

These recipes show typical ways ofGoing to the tdepot :'in the early
serving fish.CLUB No. AUG.U3T 7TH. evening we passed tnrousn tm Jewish

and Italian 'quarter and saw the fami Fish Chowder: Two pounds haddocknes grouped on the sidewalks .in front.

Dear Social Corner Sisters: I have
stumbled into a way to preserve plant;
and I know it will be a sood way to
keep roses, and other flowers. Pick
the flowers late in the evening, or
early fn the morning, but rather when
weather is dry. Place ends in water,
and let them remain in a cool place
until the next day.-- When about to be
submitted to tbe process of drying,
place ea.cn plant or flower rftetween
several sheets of blotting paper and
iron with a large smooth iron, pretty
strongly warmed, till al! the moisture
is dissipated. Colors may be thus
fixed, which otherwise become pale, er
nearly white.

In compound flowers, sometimes I

or cod, slice salt pock, oae-ha- if onion,
four potatoes, three 'pints cold water.All seemed, social and) neighborly. f Xwnen 1 was m ine city July 5 I

noticed the matjy small home-garden-

in the outside villages; but now many

one pint hot rank, six crackers, one
and one-ha- lf teaspoons salt and pep-
per to taste. 1are sponea oy ary weatner and lice. iHave head, skin, and bones removed ffft --krs atage. 1 hope to see you over v, thevi cuurse.- were urea M:T wp " ,;from the fish at the market; takepicnic.certainly didi enjoy the day, especially home with fish. Cut the fish into oneSocial Corner Sisters of Canterbury:
inch pieces. Put head, skin, and bonesYou live near. Come over and have a
m a ketOe with the- - cold water; allowgood time with us. find them with a stub'oorn form and

rather .solid as the Ccntuara. SomeReady: Can't you get aw.-.- tor one it to come slowly to the boning point,
and then simmer for one-ha- lf hour.day and ::ome over with t'aa crowd? little art is required in cutting away

the uncorpart; by which means thev
become almost incorporated with the

Dear Social Corner Sisters: Kow
are yon all this nice warm weaAber?
Of course, some of the days have bsen
rather trying, especially when cook-ir- g

over a hot fire, or even gas; but
I hepe that nene of you wiB turn to
scraps, as Etta Barber nays, for scraps
are nice only in: cold weather.

Theoda: You have ylven us who
conld not attend the reunion al the
lake a glimpse ot the good time there.
Sow I trust yon win not forget that
Club No. 2 have their gathering at
the Buckingham Memorial on Aug. 7.
I hope yeu will all make an effort to
be with us there.

'Tours fo& The Carrier.' SCOTTIB.t
PEC1PES.

Dear Social Corner Sister?: These
recipes may be found to worth
while by soma; 8f you:

Peas and Carrots (Jlaeed: 'One cup
of fresh cooked peas, six carrot bolted
tender, 'ai-- teaspoons f rar.-- i ist
teaspoons of butter,-- one-ha- lf teasp-o-

surface. When-thi- s process is at

If it should rain on the 14th, come
the next fair day

Remember the date, Aug. 14th. I
hope to see a large crowd.

Best wi.'hes to all.
C E. S.

tempted, blotting-pape- r should be laid
under every part excepting blossoms.
I always keep preserved specimens in

Strain this water and return it to the
kettle throwing srway head, bones and
skin. Cut the pork Into small pieces,
put In frying pan with the onion, cut
in small pieces, and fry until brown;
strain fat into kettle with fteh water,
add potatoes, cut in cubes. When near-
ly cooked add the fish. When fish is
cooked tender add hot milk, salt, and
pepper. Put crackers in a soup dish,
and soften with a little cold milk be-
fore pouring on the hot chowder.
Serve tX once. .

Fish Souffle: Two tablespoons but-
ter or butter substitute, two table-
spoons corn flour, pepper and salt, one

a dry place, such as ferns, etc. If I
want to keep paosies a few days only,
after the stems have been in the wa-
ter for two hours I remove, lay them
on white paper for about an hour, let

as we Knew our small sons were safe
and well cared for.

, - ETTA BARBER.

A' WORD FROM AUNT MARY.i

Dear Social Corner Friends: How
swiftly time flies. Here we are in the
midst of the picnic season again.
While our hearts are saddened at the
thought that some who were wth us
last year have finished their labors
and gone to their Test, and we shall
miss them, our hearts are gladdened
by others who are ready to keep the
circle fall and help extend the glad
hand ot friendship to all who come
to try to make homes brighter and life,
more worth . living.

How many hearts are rejoicing In
the long hoped for rain this morning.
Although it may- - spoil some plans-fe-

an outing planned we are grateful for
the much needed rain. ' We read in
"the Book of Books" that "Panl may
plant ) and Apollos water, but . Gok
alOne glveth the increase."

We fear many people do not real-
ize their dependence upon God when
they are sowing their seed.

We are urged and urged to raise

dry. then dip steps in they
will keep fresh for two days. 'By dip
ping the step of a tomato in paraSBne
When green it will stay Just so until
it ripens.

ETHE1,YN. healed that ugly skin eruption!of salt.' crape.rand--oof- c p:x. large and one-ha- lf cups milk, one tablespoon

A WEEK AT DOUGLAS CAMP.

Der Social Corner Sisters: After' a
long silence I will tell you about my
visit at Douglas Camp Ground and the
Chautauqua that I attended. Both
were fine and very enjoyable. Speakers
were exceHent and many true things
were said and the singing superior.

I spent one week rat Douglas Camp
Ground. The weather was fine, but
very varm; and if was ery dry. From
WilKmnntic the scenery was very fine
and. I enjoyed looking on the growing
crops, the bills, valleys, woods and
ravines, and all the different views.

Douglas. Camp is in a fine grove.
A tittle brook runs through it and on
the hillside are toulldlnsrs and white
tents that are used by the people. A

carrots. AVhetvdpnS jroifow out in the minced parsley, two cups flaked fishshape of a canoe. 'Wwli'i eoofced AUNT MARY'S PICNIC. three eggs, one teaspoon grated onionpeas. Meit the butter. FH with and a few drops lemon juice.
cooked peas. Meltrthe buittr. Place Dear Social Cornet Editor: If I had

Resinol Ointment heals skin jrrita-- . ResineJ heal? skin sicknesses, be- -

tions tlyit if neglected become serkws. canse h contains , harmless antidote .

One small praiple or slight blotch ' for such conditions. V!'' '
mars the most beaotiml face. Apatch " Reiaol.(intincirtworrrf3tf3 by;

Make a white sauce of first four in-
gredients. ' Add parsley, onion, lemoncarrots in casserole.-- pour mlted but the time to picnic. I think Aunt Mary's

would suit me. I know from what Iter over peas and carrot i; sprinkle
with sugar. Place Jn oven long enough have- - read in The Corner letters that a.4octoTlfer tbertreatment fceowna- :o glace. 1 t. ... . i she is a good entertainer.

juice and fish. Beat egg yolk light, add
to the mixture and then fold In the
stiffly beaten egg whites. Bake- - in
buttered dish in moderate oven, until
firm. Left over portions of boiled,
baked or broiled fish may be used in

ii itching eczema or other skin,ail-

ment causes great discomfort and
much misery.

The 15th of August will be a redCarret Conserve: Wash ancT scrap.
letter day for all who attend her picnic

and rtker kmirfactita3,m"i ;

not sesitate to use'it fytkiaert. .

'Vrrt i
one-ha- lf dozens-- ni'iliggiwitt, - pot everything we. can eatable for the sake
through meat chopper and cut as small of humanity; but if we do not seek large tabernacle is on the hilltop and perhaps you do not know Aug.

where most of the services are held lfth is Red Astrachan day nv Vermont a variety of ways as shown by thets peas. Boil one-ha- lf hour m sii$fit- - the Messing of God en our labor, we


